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PROSES PRODUKSI COOKIES SUBSTITUSI TEPUNG KACANG TUNGGAK 
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ABSTRAK 
Tujuan dari penelitian ini adalah mengetahui pengolahan cookies dengan 
substitusi tepung kacang tunggak dan tepung pisang, pengaruh substitusi tepung kacang 
tunggak dan tepung pisang terhadap karakteristik sensori dan kimia cookies yang 
dihasilkan serta mengetahui analisis usaha produksi substitusi tepung kacang tunggak dan 
tepung pisang. Produk Button Cookies terbuat dari bahan-bahan tepung terigu, tepung 
kacang tunggak, tepung pisang, margarin, gula halus, garam, telur, soda kue dan vanili 
bubuk. Terdapat tiga formula produk Button Cookies, yakni formula pertama dengan 
penambahan tepung terigu 30g, tepung kacang tunggak dan tepung pisang masing-masing 
20g, formula kedua dengan penambahan tepung kacang tunggak 40g, tepung terigu dan 
tepung pisang masing-masing 15g dan formulasi ketiga penambahan tepung terigu 10g, 
tepung kacang tunggak 25g dan tepung pisang 35g. Hasil terbaik berdasarkan analisis 
sensori ialah formula penambahan tepung kacang tunggak 40g, tepung terigu dan tepung 
pisang masing-masing 15g sedangkan berdasarkan analisis kimia formulasi terbaik adalah 
formula penambahan tepung kacang tunggak 25g, tepung terigu 10g dan tepung pisang 
35g dengan kadar air 3,26%, kadar abu 1,62% dan kadar protein 15,55%. Hasil analisis 
ekonomi produk Button Cookies dengan kapasitas 2400 bungkus/bulan ialah Harga 
Pokok Penjualan sebesar Rp.14.000,00. Produk akan mencapai BEP apabila penjualan 
mencapai 1.611,56 bungkus dan memperoleh pendapatan sebesar Rp. 22.561.768,165. 
Laba bersih diperoleh sebesar Rp. 5.200.310,00/bulan, Return of Investment sebesar 
14,01%dan POT (Pay Out Time) sebesar 4,815  bulan, nilai B/C ratio lebih dari satu 
yakni sebesar 1,109 NPV sebesar Rp.4.058.467,49 dan IRR sebesar 167,192%. 
 
 
 
Kata Kunci: Cookies, Tepung Kacang Tunggak, Tepung Pisang, Kadar Protein, Kadar 
Air, Kadar Abu, Analisis Ekonomi 
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PRODUCTION PRACTICE OF MAKING COOKIES SUBSTITUTE BY BLACK 
EYED PEA POWDER AND BANANA POWDER 
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ABSTRAK 
The purpose of this study was to determine the processing of cookies by 
substituting blacked eyed pea flour and banana flour, then effect of flour substitution by 
blacked eyed pea and banana flour to cookies sensory and chemical characteristics and to 
find out the economic analysis of substitution production of blacked eyed pea flour and 
banana flour. Button Cookies products made from flour, blacked eyed pea flour, banana 
flour, corn starch, margarine, icing sugar, salt, eggs, baking soda and vanilla powder. 
There are three product formula of Button Cookies, the first was  by add 30g wheat flour, 
blacked eyed pea powder and banana powder each 20g, the second formulation was by 
add 40g blacked eyed pea powder, 15g flour and banana powder for each. The third 
formulation was by add flour 10g, 25g blacked eyed pea powder and 35g banana powder. 
The best results based of sensory analysis was formula by adding  40g of black eyed pea 
powder, banana powder and flour each 15g, whereas the best formulation based on 
chemical analysis was formula by add flour 10g, 25g blacked eyed pea powder and 35g 
banana powder with 3.26% water content, 1.62% ash content and protein content 15.55%. 
The result of economic analysis of Button Cookies product with capacity 2400 
pack/month and sold at price Rp. 14.000,00 was Product will reach BEP if sales reached 
1.611,56 packs and get income Rp.22.561.768,165. Net income product was Rp. 
5.200.310,00/month, Return of Investments equal to 14,01%and POT (Pay Out Time) 
equal to 4,815 months, B/C ratio equal 1,109, Net Present Value equal to 
Rp.4.058.467,49 and Internal Rate of Return equal 167,192%. 
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